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struction, inhibition, or growth of food-borne disease or spoilage
microorganisms.

Based on answers to the above, and other available information, the
expert food microbiologist is able to give a preliminary assessment of the
potential hazard(s) involved in the manufacture, distribution and use of
the product. However, it is desirable and in many cases necessary to check
the assessment by inoculation of the product with appropriate food-borne
pathogens and potential spoilage organisms. The inoculated food must be
packaged under intended marketing conditions and then be subjected to
tests under expected storage, distribution and consumer use conditions.
Such tests should include evaluation of the effects of mishandling on
product safety and stability. The test protocols, including the nature and
size of the inoculum as well as other details, should be under the direction
of an expert food microbiologist.

B.   Approaches to Critical Control Point Determination

Sometimes critical control points are obvious from the hazard analysis.
Epidemiological data collected during investigations of outbreaks that
occurred in similar places can also be used as a guide. At other times,
more extensive research on the food or the process, including microbiol-
ogical investigations, may be necessary to establish appropriate control
points. Of particular value is a determination of temperatures and times
at which the product is held during processing or preparation for con-
sumption at an establishment.

Microbiological investigations usually form a vital part of the procedure
of selecting critical control points, and should include in-depth investi-
gations of raw materials to establish types and numbers that may be a
hazard in a final product, as well as collection of samples of products
and/or materials from the surfaces of equipment coming in contact with
the food at various stages during the manufacture or preparation for con-
sumption. Statistically valid sampling procedures should be used and re-
peated on a number of occasions to obtain a realistic picture of the status
at different operations, in order to identify stages in processing and the
environment where unrestricted microbial growth may occur. Generally,
these can be detected by simple aerobic plate count determinations.

C.   Approaches to the Establishment of Monitoring System

The type of monitoring system depends upon the nature of the critical
control point under consideration.